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Discipline objectives (course and practical works) 

 

The aim of the course is to have master the students of the work processes specific to the 

equipment used in advanced technologies in the food industry. Also of particular importance is 

the identification of various types of construction machines, equipment and installations in the 

field of food engineering and the evaluation of technical and functional parameters. 

Practical works seek to familiarize the master students with modern equipment and to identify 

the machine parts, parts and assemblies of the machines used in the technological lines of 

advanced processing of agri-food products. Special emphasis is placed on designing and 

interpreting a flowsheet specific to an advanced production process. 

  

Contents (syllabus) 

Course (chapters/subchapters) 

Advanced technological lines, modern machinery and equipments for the milling industry. 

Advanced technological lines, modern machinery and equipments for the bakery industry. 

Advanced technological lines, modern machinery and equipments for the oil extraction industry. 

Advanced technological lines, modern machinery and equipments for the industrialization of 

sugar beet. 

Advanced technological lines, equipment and installations for the alcohol and alcoholic 

beverages industry. 

Advanced technological lines, modern machinery and equipments for milk processing and 

cheese making. 

Advanced technological lines, equipment and installations for the slaughter of animals and 

birds. 

Advanced technological lines, machinery and equipments for the meat processing industry. 

 

Practical works 

General training for NTN and PSI; substantiating, identifying and customizing equipment for 

advanced processing of agri-food products 

Advanced milling and bakery equipment and machinery. 

Advanced equipment and machinery for the oil extraction industry. 

Advanced equipment and machinery for the milk industry. 

Advanced cheese-making machinery and equipment 

Advanced meat processing machinery and equipment 

Advanced equipment and installations for the alcohol and alcoholic beverages industry 

Final colloquium of knowledge evaluation. 
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Writing examination 80% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

verification tests and final laboratory 

colloquium. 

20% 
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